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Pumpkin Cheesecake

Makes 2 pies, serves 18 @ Preparation time 20 minutes
Saking tme 1 hour and 20 minules

1- 24 pz. conlainer of non'at collags cheess 150 vanila
112 oz, wb of light cream cheese (caold) 1 150, cinnamaon
Z medium egos, beaten lightly 178 Wm0, nutmedg

Ve cup packed light brown sugar Msp. ginger
113 oz. can solid-pack pumpkin (about 134 2 Graham cracser crust
CURS) shells (See recipe below.)
Z Ths. comstarch Toppings (See below.)

Frehesat oven o 325° degress. Whirl the collage cheese
in a kender or food processor for 2 minules. Add the
cream cheese and blend for & minutes stopping 1o
scraps down the

sides 3 1o 4 times.

n large bowl beal eggs and sugar together. Stirin
pumpokin usng a fork. Add the cream chaese mixlure
and mix wel . Bemove ¥ cup of this mixture o work in
the cornstarch, vanilla, and spices unlil there are no
lumos. Four the comstarch-spice mixlura back into
the large bowl and mix well

Pour one half ol the pumpkin-cream chesse-spice mixtureg into each of twa pans. Bake lor
one hour and 20 minutes or until top looks sel (center may jiggle and crack). Shut off oven.
Cool completely on wire rack.

Cover and refrigerale in pan al least & hours or up to 4 days. To serve, run knife around
cake. Place on serving plate. Choose lopoing.

Mutrition Facts Per Serving Cheasecake with crust (no topping): 180 Calories, 5 g
Total Fat, £5 Calaries, 2 g Saturated Fal, 30 mg Cholesteral, 308 mg Sodiem.

Cheesecake Graham Cracker Crust

Makes 2 pies @ Total Preparation time 10 minutes
Saking tme ¥ minuies20 whole Granam crackers (pulvenzed in a blender)

20 whaole Graham crackers ronsick cooking spray
(puiverized in a blender)

YA cup light b margarine
FPrehsat oven to 37 5% degreas.
n a mixing bowl, combine cracker crumbs and margaring untl moist.
Spray two 8 inch springform or pig pans with nonslick cooxing spray. Coat the pans with
the crumbs and press down gantly. Fress tha rast of the crumbs 1o the siges of the pan
aghout one quarter of the way up.
SBake in preheated 375 degrae oven Tor 7 minuies. Coaol,
Mutrition Facts for crust Per Serving: 62 Calories, 4 g Total Fat, 38 Caories from Fal,

1 g =Satwraled Fal, 22 mg Sodium, not a significant source of Cholestarnal.

Cheesecake Toppings

Pineapple Topping
Total preparation and cooking time 15 minutes @ Makes encugh for 2 pies

120 oz, can of pineapple Lidoils nils own juice

Y4 cup sugar

Take out 1 cup of pineapple tdkils with a slotted spoon or fork and sel aside. Bland the
Femaning pineapple, juice and sugar. ook aver high heat for 10 minuies unlil thick,
Remove some of the foam with a slotled spoon. Stir only once or bwice o pravent Durmirng.

Take off ourner and cool. Just bafore serving chassecake, arrangs the remaining pingzpple
tabits over the lwo cheesecakes in circles. Top with the glaze.

Mutrition Facts Per Serving: 20 Calories, not a significant amount of Fat, Saluraled Fat,
Cholesterol, or Sodium

Pecan Variation

natead of the pineappla lopoing, the pumpkin chessecaks can be gamished wilth pecans.
Toast about 1 oz or 20 pecan halves on a fol lined cookie sheel one inch apartfor 2w 5
minuies in a 3307 dagres oven. Cool. Arrangs around the ecge of the two cheesecakes so
each slice has one pacan half

Mutrition Facts Per Serving: 11 Calories, 1 g Total Fat, 2 Calones from Fat, not a
significant amounlt of Saturated Fat, Cholastaral, or Sodium.
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